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MEETING OF THE BOARD OF DIRECTORS 


At the meeting of the Board of Directors held in the Wash- 
ington office of the Association on May 28, there was an excep- 
tionally large attendance of members of the Board, Chairmen of 
Sections, and officers of state canners’ associations. On the day 
preceding the Board meeting several committees of the Associa- 
tion met and formulated recommendations for presentation to 
the Directors. Action taken by the Board at its meeting in- 
cluded: 


Approval of the revised budget covering expenditures for 
the year 1931, which included some reductions from the budget 
tentatively approved in January. 

Approval of the recommendation of the Administrative 
Council that the maximum dues to be paid by an individual mem- 
ber of the Association, including its subsidiary companies, be 
fixed at $40,000. 

Approval of the week of January 25, 1932, as the date of 
the next annual convention. 

Approval of the report from the Canners Conference Com- 
mittee that further consideration be given to the revised form of 
food guaranty now being circulated by distributors, and that 
the Canners Conference Committee be given full authority to 
finally approve a form of guaranty to be agreed upon at a joint 
conference with distributors, which is to be held not later than 
July 10, 1981. 

Approval of the recommendations submitted by the Com- 
mittee on Statistics with reference to the quarterly survey of 
stocks of canned foods, presentation of a request to the Census 
Bureau for separate statistics on additional products in the bi- 
ennial census of 1931, and retention of the present system of 
canning crop statistics. 

Modification of the application blank for membership so as 


| 
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to provide further information respecting canners desiring to 
become members of the Association. 

Reference to the Conference Committee, with power to act, 
of the subject of cancellation of contracts by distributors and the 
possibility of the distributors’ organizations appointing commit- 
tees to examine distributors’ books when shipping instructions 
have been withheld or efforts made to cancel sales contracts. 


The report of the Secretary, which has been mailed to all 
members of the Association, was briefly reviewed in an opening 
address by President Harding. 


Cancellation of Contracts 


In his report the Secretary referred to the cancellation of 
contracts by distributors, and made the suggestion that it would 
seem appropriate for the National Canners Association to re- 
quest the distributors’ organizations to appoint committees to 
examine distributors’ books when shipping instructions have 
been withheld or efforts made to cancel sales contracts, this ex- 
amination to determine whether or not the distributor had, for 
any reason, substituted other purchases than those which had 
been contracted for future delivery. It was recalled that some 


years ago when there was abuse of the pro-rata contract, the 
National Canners Association established regional boards to ex- 
amine canners’ books to see whether or not the pro-rata deliv- 
eries made by canners were justified. 

By unanimous vote of the Board the subject was referred to 
the Conference Committee with power to act. 


Budget and Dues 


The report of the Finance and Executive Committees, which 
recommended the final budget of expenditures for the current 
year, was presented by Chairman C. E. Hume and was approved 
by the Board. The revised budget embodied some reductions 
from the tentative budget adopted at the time of the convention, 
these changes being such as were shown to be feasible in view 
of expenditures to date. The Finance and Executive Commit- 
tees, the President, and the Treasurer expressed the hope that, 
through economies now being effected, the expenditures may be 
further reduced without impairing the efficiency of the Associa- 
tion’s service. 


The Board adopted the recommendation of the Administra- 
tive Council that the maximum dues to be paid by an individual 


member of the Association, including its subsidiary companies, 
be $40,000. 


= 
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Revised Food Guaranty 


Chairman Royal F. Clark reported to the Board recom- 
mendations of the Canners Conference Committee, formulated at 
a meeting of the Committee on Wednesday evening, with respect 
to the proposed revised food guarantee. These recommenda- 
tions, which were adopted by the Board, were as follows: 


“The Conference Committee of the National Canners Asso- 
ciation recommends to the Board of Directors that all members 
of the Association be advised that the revised form of food guar- 
anty which is now being circulated in certain markets is not con- 
sidered satisfactory by the Committee, and that further con- 
sideration be given to the wording of the same. 

“The committee further recommends that the Secretary of 
the National Canners Association notify all members of the 
Association and distributors’ organizations concerned of the ac- 
tion taken by the National Canners Association. 

“Your committee further recommends that all state associa- 
tions be advised of the action taken by the Board of Directors 
and that the state associations be requested to make suggestions 
concerning the wording of a revised guaranty. 

“The committee also recommends that, after further consid-° 
eration of this guaranty by the Conference Committee, this com- 
mittee be given full authority to finally approve a form of guar- 


anty to be agreed upon at a joint conference with distributors, 
which is to be held not later than July 10, 1931.” 


Collection of Statistics 


In the absence of Chairman H. E. MacConaughey of the 
Committee on Statistics, who was unable to be present on ac- 
count of illness, Acting Chairman W. Earle Withgott reported 
to the Board recommendations formulated by the Committee on 
Statistics at its meeting on Wednesday afternoon. The Board 
adopted the recommendations as follows: 


“The Committee on Statistics recommends to the Board of 
Directors that they approve the plan prepared by the Foodstuffs 
Division of the Bureau of Foreign and Domestic Commerce for 
the quarterly collection of statistics on stocks of canned corn, 
peas, tomatoes, wax and green beans, peaches, pineapple and sal- 
mon, with the suggestion that consideration be given to the ex- 
tension of this list of products insofar as it is possible to secure 
the cooperation of the distributors. 

“The Committee on Statistics recommends that the Board 
of Directors request the Census Bureau to provide in the biennial 
census of 1931 separate statistics on additional products which 
have become important in the industry’s output. 

“The Committee on Statistics approves the retention of the 
present system of canning crop estimates.” 
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With respect to the suggested plan for the collection of sta- 
tistics by the Bureau of Agricultural Economics on carloa% ship- 
ments of canned foods, by varieties, showing the origin by state 
and destination of shipments, the Board deferred action, in view 
of the desirability of further preliminary study of the suggested 
plan. 


McNary-Mapes Law 


Dr. Paul B. Dunbar and Dr. W. B. White of the Food and 
Drug Administration spoke briefly concerning the progress of 
the work in formulating standards under the McNary-Mapes law. 
They stated that during the present packing season the mem- 
bers of the staff working on standards will have an opportunity 
to develop information they need. It is hoped to have, by next 
winter, tentative standards formulated for corn, green beans, 
and small fruits, such as loganberries and strawberries, so that 
the standards can be promulgated and made effective before next 
year’s pack. The Board was reminded that any standards 
adopted affecting next year’s pack will, of course, apply to the 
carryover from the pack of 1931. 

Dr. Dunbar pointed out that the nature of some products is 
such that they do not lend themselves to the establishment of 
standards. He also mentioned that the Administration is now 
assembling information on spinach, sauerkraut, and beets, but it 
is impossible to indicate the time at which standards for these 
products will be completed. 


Grading and Inspection of Canned Foods 


Mr. Wells A. Sherman of the U. S. Bureau of Agricultural 
Economics explained the grading and inspection service to be 
established by that Bureau beginning July 1st under authority 
given by an amendment to the last agricultural appropriation 
act. Mr. Sherman stated that inspection and grading will be 
done only on request and that the fees to be charged will prob- 
ably vary, depending on whether the Bureau is asked to inspect 
samples drawn from a shipment or to send an inspector to a 
warehouse. The amount that the Bureau can expend in the 
service is expressly limited by the appropriation act, and the fees 
are to be so fixed as to cover the cost of the service as rendered. 
The proof of the interest of the canning industry in the service 
will be shown by the amount of receipts from the service during 
the next year. 


If the certificate designating the products by code numbers 
is to be worth much, the goods bearing a given code mark must 
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be of uniform quality. If the code mark means only the date 
on which the product was packed and not a uniform quality of 
the goods bearing that mark, the certificate will not be worth 
much. Mr. Sherman indicated that the Bureau would probably 
ask for samples in twice the quantity needed for the first inspec- 
tion, and that half of the sample would be held so that the Bureau 
would be in position to pass upon any questions that might later 
develop with respect to the lot of goods from which the samples 
were taken. 


Progress of Simplification of Containers 


Mr. P. H. H. Dunn informed the Board that to date the 
Division of Simplified Practice has secured the approval of about 
1,000 companies to the program for simplification of containers. 

The one strenuous objection which seems to be holding up 
the securing of the approval of a majority of the industry is the 
objection of some canners to changing their No. 10 can from 
6 3/16 x 6 61/64 inches to 6 3/16 x 7 inches. The Division of 
Simplified Practice believes it is extremely important that the 
approval of these canners be obtained if the recommendation is 
to be a success. 

There have been several objections voiced by groups using 
certain size cans which have been eliminated in favor of sizes 
which are more popular. This is particularly true as regards 
certain sizes of cans used by the grapefruit trade, as well as the 
olive packing trade. 

All of these suggestions and criticisms which have been re- 
ceived will be submitted to the National Canners’ Committee on 
Simplification of Containers, in order that they may be guided 
in future revision of this recommendation. 

In accordance with the action of the Conference Committee 
for canners and canned food distributors in Chicago in January, 
the Division of Simplified Practice wrote to ten associations rep- 
resenting the fish packing trade throughout the country in an 
effort to learn whether they would be interested in the simplifica- 
tion of fish cans. One group only out of the ten was in favor 
of going ahead with such a program, so that the matter has tem- 
porarily been tabled. 


Tomato Tariff 

Mr. Carl Scudder, Chairman of the Tomato Tariff Commit- 
tee, in reporting that the Committee would take appropriate ac- 
tion in the new investigation of tomato products, asked the 
tomato canners to be prepared to furnish necessary information 
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and other assistance that the Committee will require. The in- 
vestigation, as announced by the Tariff Commission, will not be 
undertaken until after the present packing season. 


Can Openers 


As Chairman of the Committee on Can Openers, Mr. C. E. 
Hume reported a greatly increased effort by opener manufac- 
turers to push the sale of the more efficient devices, and greater 
interest by both canners and canned food dealers in getting the 
proper distribution of openers. The efforts of the Committee, 
he stated, have undoubtedly improved the methods of selling 
openers, and are accordingly achieving one of the chief aims of 
the Committee. 


Address by Mr. Phelps 


President H. W. Phelps of the American Can Company 
made a brief and forceful talk to the Board about the present 
business situation. He stated that the man who can say just 
exactly what is the matter with business is much wiser, or a 
much greater fool, than anyone of his acquaintance. There are, 
he said, plenty of diagnoses and plenty of patent medicine rem- 
edies. But there is no one satisfactory diagnosis or one sufficient 
remedy. 

Among the outstanding features of the situation is the fact 
that people who felt two years ago that there was no top to be 
reached, are now feeling that there is no bottom to where they 
are falling. Two years ago was an hysterical period, and every- 
body seems to have been touched by it; now there is the inevi- 
table reaction. 

Mr. Phelps expressed his firm belief that the industry and 
trade are not going broke, and expressed the hope that the re- 
covery would be a gradual one rather than one artificially accel- 
erated. The way out is through honest, careful, conservative, 
hard work. The sooner we do the immediate thing before us in 
the best way we know how to do it, the sooner we will recover. 
Money is plentiful, at lower rates than ever before. Any man 
who wants money and who has a right to secure the loan of 
money can get it. People seem to be afraid to spend because of 
the fear that prices will still go lower and what is needed more 
than anything else is spending as if we were enjoying ordinary 
conditions. 

Canned foods are being consumed, Mr. Phelps believes, in 
normal! quantities. There has been no great over-production; 
neither is there any great under-consumption ; but prices are bad. 
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The industry as a whole has done a wonderful work in ad- 
vancing its production methods, but the canning industry and 
others have put more work on perfecting production than on im- 
proving distribution, and Mr. Phelps believes that the problems 
of distribution are just as amenable to solution by proper study 
as the problems of production. 


There is need, not only of further statistical information, 
but of knowledge in the use of statistics so as to make them a 
real guide in business. 


Referring to the matter of prices, Mr. Phelps expressed the 
opinion that canners need the courage and the self-respect that 
will make them keep prices where they ought to be. Distributors 
are turning goods over rapidly. Canned food stocks, such as 
they are, are held in great majority by the canners, and the con- 
trol of prices for these stocks is in the hands of the canners if 
they wish to exercise that control. 

The canning industry as a whole is undercapitalized, and 
that fact accounts for the amount of distress goods which are at 
times thrown on the market, and which tend to demoralize 
prices. 


Address by Secretary Hyde 


Secretary Arthur M. Hyde of the Department of Agricul- 
ture, in a happy address at the luncheon, referred to the many 
points of contact between the Department and the canning in- 
dustry, and stated that the sponsorship of the McNary-Mapes 
amendment to the Food and Drugs Act was not only an unusual 
thing for an industry to do but was likewise recognition by the 
industry of the benefits of the Food and Drugs Act as adminis- 
tered by the Government. It showed that the industry had a 
continuing vision of what can be done to broaden the market for 
higher quality goods and to provide a better market for the 
canner and a safer and better product for the consumer. He ex- 
pressed the hope that there would be a continuance of the inti- 
mate and cordial relations that have existed between the Asso- 
ciation and the industry and the Department. 


Greetings from Others 


During the course of the meeting greetings were extended 
to the Board of Directors by Mr. Everett Gibbs on behalf of the 
Continental Can Company, by ex-President Wilbur Orr on behalf 
of the National Food Brokers Association, and by Secretary Sam 
Gorsline on behalf of the Canning Machinery and Supplies Asso- 
ciation. 


| 
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Crop Reporting System 

Mr. Paul Koenig of the Division of Crop and Livestock Esti- 
mates of the Department of Agriculture explained to the Direc- 
tors the purpose of the crop reporting and estimating work of 
the Department and solicited the hearty cooperation of the can- 
ners in making this work more accurate and timely. He ex- 
plained that the sole purpose of the work was to develop for the 
grower and the canner the information that they need in plan- 
ning their operations. 


Engrossed Resolution Presented to Mr. Hume 


Mr. C. E. Hume, President of the Association in 1930, was 
presented with an engrossed copy of the resolution adopted at 
the Chicago convention expressing the Association’s appreciation 
of his services during his term of office. 


Government Officials Guests at Luncheon 


At the noon luncheon there were present besides the mem- 
bers of the Board a number of invited guests, including officials 
from the various Government departments whose activities are 
of interest to the canning industry. The luncheon furnished an 
opportunity for the canners present to make the personal ac- 
quaintance of Government officials with whom they have so 
much indirect contact. 


NAVY ASKS BIDS ON PINEAPPLE 
The Navy Department is asking for bids on about 1,680,000 
pounds of canned pineapple, which is to be delivered to various 
naval supply depots. Bids will be opened at 10 A. M., June 23. 
Copies of the schedule on which to submit bids may be obtained 
from the Bureau of Supplies and Accounts, Navy Department, 
Washington, D. C. 


SUPREME COURT OVERRULES TRADE COMMISSION 

In a decision involving the advertisement of a remedy for 
obesity, the U. S. Supreme Court has held that the Federal Trade 
Commission does not have the power to order the manufacturer 
to cease and desist from representing the preparation in adver- 
tisements to be a safe and effective remedy on the ground that 
the representations are misleading and deceptive and inimical 
to the public welfare, in the absence of a showing that the rep- 
resentations constituted unfair competition. The decision holds 
that the only unfair methods over which the Commission has 
jurisdiction are methods of competition in commerce, and that 
the Commission can not, by assuming the existence of competi- 
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tion if there be none, give itself jurisdiction to make a cease 
and desist order. 


SOUTHWESTERN RATES CASE HEARING IN 8ST. LOUIS 


The further hearing in the Consolidated Southwestern case, 
which was originally set for June 29 at St. Louis and later trans- 
ferred to Washington, has again been assigned to St. Louis on 
the same date. As noted in the Information Letter for May 2, 
the primary purpose of this hearing is to permit the presenta- 
tion of evidence with respect to the weighted rate level of canned 
foods prior and subsequent to July 14, 1928. 


BUSINESS INDICATORS 
(Weeks ended Saturday, monthly average 1923-1925 — 100) 


1981 19380 

General Business :* ‘May 23 May16 May 9 May 24 May17 May 10 
New York 4 
Business week ened 4 
Freight car loadi oe 0 
8 


Wholesale prices ( 
All commodities 
Agricultural products. . 


Bank “debits New 
York © 0 89.0 
Bond 06. 107.1 
y 139.9 


Stock prices 
Interest rates: 
Call money ........... \y 82.2 
Time money .......... 40.0 43.9 
Business failures ........ 126.38 126.8 


, Relative to a computed normal taken as 100, 
ev . 
Carn Loapines 


Total Miscellaneous 
Week ended May 16 


Preceding week 801, 450 
Corresponding week, 1930. . 928,759 7,827 
Corresponding week, 1920. . 1,046/504 410,675 


TRUCK CROP MARKETS 

Total carlot movement of 36 important fruits and vege- 
tables decreased to 19,410 cars during the week ended May 23, 
as compared with 20,480 the preceding week and about 18,885 
cars during the same period last season. 

The U. 8. Market News Service reports that shipments uf 
snap beans were heavy, particularly from Louisiana and South 
Carolina; the season also opened in Mississippi and North Caro- 
lina. Green corn had become very active in Texas and Florida. 
About 40 cars of carrots moved from California each day. Large 
shipments of cucumbers were coming from Florida and Ala- 
bama, but the Texas season was waning. North Carolina became 


| 
748 85.6 86.3 86.1 
1124 1216 1204 1368 
6) * 106.8 1063 1063 1061 
1488 231.7 2849 2286 
36.4 72.7 72.7 76.6 
45.7 88.6 89.1 914 
1553 1179 1270 1290 
Merchandise 
L. L. Other 
224,246 221,415 
226,383 219,616 
248,135 $18,207 
262,257 878,062 
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the chief source of green peas, with California a close second. 
Some cars of peas were coming from Virginia. 

Opening of the 1931 watermelon season was reported, with 
16 cars from Imperial Valley. Movement of California fresh 
plums and prunes also began, with a total of 55 cars or fully 
twice as many as a year ago. Cherry shipments from that state 
increased to 300 cars, compared with 135 last spring. Forward- 
ings of California oranges decreased to 1,465 cars, while Florida 
increased to 735. Florida grapefruit shipments were down to 
355 cars, compared with 8 a year ago. 

First carlot shipments of peaches moved from Georgia and 
two cars from California. Cannery peaches and freestone 
peaches in California will probably make large crops again this 
season, but possibly less than last year. 


CABLOT SHIPMENTS 


May May Total this Total last 
1T- 10-16 18-24 season thru season thru 
Commodity 1931 1930 May 23 May 24 
Apples, total . 407 101,704 
Eastern states... 62 
Western states 
Asparagus oo 
Beans, snap & lima 482 
Beets ea 37 45 
Cabbage 
Carrots 
Cauliflower 
Cherries 
Corn, green 
Cucumbers : 
ixed deciduous 


247 
387 
417 
557 


255 


ob 


Jomestic 


Imports .. 
Plums and prunes 
Spinach 
Strawberries. 
Tomatoes: 

Domestic ..... 

Imports 
Vegetables, mixed: 

Domestic 

Imports 


a2 
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IMPOKTS OF TOMATO PRODUCTS 
Canned tomato imports in April were about 2,000,000 pounds 
heavier than in March, and about 4,500,000 pounds greater than 
in April a year ago. Tomato paste imports during April were 500,- 
000 pounds more than during March, and the same amount above 
the imports during April last year. The following table, com- 
piled from figures issued by the Statistical Division of the De- 


Total 
last 
season 
102,801 
61,439 
51,362 
2,780 
9,557 
"38,298 6) 
12,220 
9,535 
. 2,575 
fruit 5 1 3 5,898 
Peaches ‘ 4 0 1 1 38,461 
Pears avi 30 37 9 21,145 21,147 
Peas, green... 206 221 266 3,478 6,800 
3 4 6 355 461 476 
56 0 27 56 27 8,712 
43 126 10 9,285 9,376 9,636 
1,663 2,128 1,007 80,629 9,641 11,135 
1,662 942 1,354 8,008 33,506 
2 62 20 6,854 6,858 
525 506 789 1 15,603 31,040 
4 9 s 356 359 
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partment of Commerce, gives the figures for the first four 
months of 1931 and 19380: 
Canned Tomatoes Tomato Paste 


1930 Pounds Value 
January 


5,611,727 
7,375,831 


907.242 
1,642,420 


4,219,185 


WEATHER CONDITIONS 


Unseasonably low temperatures the first and middle parts 
of the week ended May 27 in the central and northwestern states 
were unfavorable for germination and growth of warm-weather 
crops, and a little later abnormally cool weather checked advance 
of vegetation in the East, according to the report of the U. S. 
Weather Bureau. A record low temperature for so late in the 
season was reported locally in the Atlantic coast area. At the 
close of the week, however, warmer and more seasonal weather 
was general, and at the same time it was rather generally clear 
and sunny, which facilitated seasonal farm work. Earlier in 
the week outdoor activities were considerably delayed by fre- 
quent rains in much of the South and the middle Atlantic area. 

Frosts and freezing temperatures caused general and wide- 
spread reports of injury to tender vegetation from the northern 
Ohio Valley westward and northwestward, although in most 
places damage was slight. Sugar beets were injured locally by 
frost in the Rocky Mountain region, but are doing well in gen- 
eral, while sugar cane is backward in Louisiana. Fruits were 
unfavorably affected by the frosts, with more or less harm indi- 
cated, principally in the West, while in portions of the more east- 
ern states prospects were reported unusually good. Citrus con- 
tinue to do well. 


EXPORTS OF CANNED FOODS DURING APRIL 


The outstanding feature of the exports of canned foods 
during the month of April, as compared with a year’ ago, was an 
increase of about 4,000,000 pounds in the exports of canned 
fruits, largely due to greater shipments of fruits for salad, 
peaches, pears and pineapple. The following table, compiled 


) 
201,202 932,968 838,260 
Datel 1,142,370 4,277,854 355,678 
J 198,377 796,143 62,736 
| 225,570 75,763 
243,769 66,645 
364,172 149,668 
Total .............. 1,041,888 354,812 
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from records of the Department of Commerce, gives the figures 
in detail. 


April, 1930 April, 1931 
Articles Pounds Value Pounds Value 
Ongned meats, total.... 1,512,058 $532,367 1,606,698 $555,668 


181,838 54,877 182,242 45,501 


889,807 

51,349 
483,215 

65,404 


Condensed milk....... 2,709,548 

Evaporated milk...... 6,189,217 580,646 5,311,415 437,516 

Canned fruits, total.... 12,000,873 1,287,316 16,804,474 1,822,237 
Apples and applesauce 681,024 32,024 1,174,147 54,226 
1,485,120 118,973 761,705 68,573 
Loganberries ....... 65,190 7,973 81,774 r 
Other berries....... > 4 8,660 14,824 2,651 
13,135 72,740 10,7438 
Fruits for salad..... 232,570 ’ 


Pineapple 
Prunes 


796,000 


TRUCK CROP NOTES 

CUCUMBERS.—The total estimated cucumber acreage, 
planted and intended, for shipment in the United States this 
year is 6 per cent smaller than last year’s acreage and 35 per 
cent greater than the 5-year average acreage. 

TOMATOES.—The total acreage of tomatoes reported to date, 
planted or planned, for shipping stock this year appears to be 5 
per cent greater than the record acreage of 1930 and 26 per cent 
greater than the 5-year average. The acreage planned for can- 
ning or manufacturing purposes has been reported as 23 per 
cent smaller than in 1930. So far, therefore, the indications 
point to net reduction of 15 per cent in the combined acreage 
for shipment and for manufacture in 1981. 
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Pork 1,181,421 424,489 
Sausage 97,836 24,239 
Other 195,199 61,489 
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Aspara 471,287 70,108 
Baked beans, and pork 
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Report of the vaeenengs 4 to the Board of Directors, 
Washington, D. C., May 28, 1931 


Membership and finance Use of corn sugar in canned foods 
The industry's problems : Revision of processing bulletin 
The industry needs facts about = its Consistency of tomato catsup 

business 3 Phenol stamping inks 
Standards under the McNary-Mapes law. % Physiological research 
Federal inspection and grading of canned Capitalizing agricultural research results, 15 

foods 4 Field tests for lime and fertilizer needs 

of soil 
Soil survey reports valuable to canners... 

Cancellation of contracts Buying on grade 
New canned food guarantee proposed. . Appropriations for study of tomato dis- 
Reopening of tomato and cherry tariff eases in Utah 

investigations 6 
Other tariff investigations Bulletins on quantity ree 
Cc Increased contacts with food writers 
Comparative record of claims Decennial census of canned foods........ VW 
Diagnosis of illness cases Statistics on tomato juice MW 
Kacterial standards for sugar Southwestern freight rate case.......... v 
Bacteriological field laboratory Simplification of containers............. i) 
“Pre-sterilization” studies Simplification of fibre shipping cases 
Springer-perforation studies Revised membership list to be published... 1* 
Vitamin studies Location of convention 


The Secretary's report to the Board, which becomes in fact 
a report of the entire membership through its publication in the 
Information Letter, is a review of the Association’s work and 
the relation of that work to the industry’s problems. It is im- 
practicable, of course, to present details, but it is important that 
the membership be informed as to the progress made in partic- 
ular activities and as to new problems that have arisen. 


Membership and Finance 


The report of the Finance Committee will show that the 
total signed reports from members aggregate, on seasonal prod- 
ucts, 78,273,000 cases, and on non-seasonal products 22,600,000 
cases. Reports yet to be received from members will add, it is 
hoped, about 1,600,000 cases, making a total of 102,470,000 cases. 
It should be remembered that in certain parts of the country the 
ne A members was reduced materially last year by the 

rought 


This showing is a substantial endorsement of the Asso- 
ciation’s work and should be so accepted by every member. 
The depression period has resulted in loss of membership in 
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many trade associations, but to date the contrary is true in so far 
as the National Canners Association is concerned. Expressed in 
terms of production, the membership is now the highest ever 
reached. During the year the gain in membership was about 
3,000,000 cases of seasonal products, with a loss of about 700,000 
cases in non-seasonal products. 


During the year the Association lost in membership, through 
resignations and because of non-payment of dues, a total of 36 
members, which has been more than offset by new members 
added to the rolls. 


A report upon the finances of the Association will be pre- 
sented to the Board by Chairman C. E. Hume of the Finance 
Committee. 


The Industry's Problems 


Food consumption, that is, the total consumption of all 
foods, does not vary widely from year to year. The kind of food 
consumed does vary, and the greatest change occurs when price 
becomes an important factor. There is always a tendency for 
the lower priced food to replace the higher priced food in times 
of business depression. However, the consumption of canned 
foods during the last year has been maintained at about the level 
of preceding years. The difficulties of the canner are not due to 
the fact that the people are not eating canned foods, but to the 
fact that the manufacturer and the distributor are choosing, or 
are compelled by force of circumstance, to supply these foods 
at prices leaving no profit. 


One of the grave dangers in the present situation is that 
the distributor is purchasing on a price basis and is willing to 
market products that in ordinary times would not be used. This 
naturally makes a greater demand for the lower grades of foods, 
and if the canner for a temporary advantage meets this demand 
by putting up a larger proportion of the lower grades, he is 
going to jeopardize his future and the future of the industry. 


Business men are in general agreement as to the nature of 
the difficulties now confronting industry and trade. They differ, 
and so do economists, as to the fundamental causes. A majority 
perhaps ascribe them to overproduction resulting from a greater 
use of labor-saving machinery. As to remedies, there is great 
divergence of opinion, ranging from the person who would 
adopt some unwise expedient to obtain very temporary relief, 
to another who would attack the problem from the standpoint 
of the fundamental causes of business depressions. With an 
overproduction of commodities there is also an overproduction of 
remedies, and a very serious problem now confronting the indus- 
try as a whole is to avoid temporary expedients that will ulti- 
mately delay a proper solution or actually involve the industry in 
still greater trouble. 


The Industry Needs Facts About Its Business 


If canners are to survive, they must sell their output at a 
reasonable profit. If they are to know their profits, they must 
know their costs. If they are to adjust their production to avoid 
a demoralizing surplus, they must have information on output 
and sales and stocks. If they are to succeed, they must be ready 
to be governed by facts and not by guesses or hopes. In other 
words, the real basis for sound judgment and wise business de- 
cisions is information, and while the Association can not make 
decisions for its members it can do much toward getting for the 
individual the facts he must have if he is to reach a wise deci- 
sion. Probably at no time in years has the industry realized so 
pr as at present the n and the value of adequate sta- 
tistics. 


In view of this need of more information, and acting upon 
the approval given by the Board to the report of the Statistics 
Committee at the last convention, the Association’s executives 
have discussed with Commerce Department officials the possibil- 
ity of establishing a quarterly survey of canned food stocks. 
Cooperation of distributor’s organizations was obtained, plans 
were formulated and the surveys finally arranged for at a con- 
ference held at the Department on May 20th. The surveys will 
be conducted by the Foodstuffs Division of the Bureau of For- 
eign and Domestic Commerce and it is expected that the first 
survey will be made as of July 1st. They will, in time, give an 
accurate measure of the movement of canned foods into con- 
sumption. 


The Committee on Statistics has given further considera- 
tion to the statistical policy of the Association and to a program 
for the development of statistical services. The Committee will 
submit a report to the Board at this meeting, and it is hoped that 
from these discussions will develop a program that will furnish 
the industry with the statistics and other information essential 
to intelligent operation of its business. 


Standards Under the McNary-Mapes Law 


An outstanding event for the canning industry during the 
past year was the passage of the McNary-Mapes amendment ‘to 
the Food and Drugs Act, and much time and work have neces- 
sarily been devoted to questions it has developed. 


Standards for six canned foods—peas, peaches, pears, toma- 
toes, cherries and apricots—have been promulgated by the De- 
partment of Agriculture after the issuance of tentative stand- 
ards and public hearings. Although the proposed standards 
were freely discussed before and at the hearings, many questions 
later arose as to the interpretation and practical application of 
the standards. As these questions have come up they have been 


discussed with the officials of the Food and Drug Administration, 
and many of the points have been cleared up. 


The ideas of the Department officials about the use of the 
substandard legend on old labels have been summarized and 
called to the attention of members through announcements in 
the weekly Information Letters. A table showing the capacities 
of 27 more commonly used can sizes was published in the Infor- 
mation Letter to call attention to the new basis for the amount 
of fruit to be placed in each of the cans. Another table showing 
the gross headspaces for each of the 27 more commonly used 
can sizes, which will measure the 90 per cent fill required by the 
standard, has also been distributed. 


When the tentative standard for canned tomatoes was found 
to include a requirement for color, which requirement was stated 
in scientific language that could not be translated into easily 
understandable terms, the Association obtained an authoritative 
representation of the minimum color specified, and a small color 
card showing this color was sent to each member. The color 
standard as actually incorporated in the final standard is in such 
form that further study will be required to develop a color card 
or series of color cards that will assist members to judge the color 
of their canned products. A brief non-technical statement of the 
principles involved in the new system for designating colors has 
been sent out. Further statements will be prepared from time 
to time for distribution. 


Some canners were alarmed by the description of the in- 
strument for testing the hardness of peas. It is believed that it 
will be unnecessary for individual canners to provide themselves 
with such an instrument, because anyone familiar with canned 
peas knows what hard peas are. This instrument was devised 
for the use of Government officials and research laboratories to 
indicate definitely the hardness of border line products. Asso- 
ciation members who have visited the Research Laboratory and 
seen the instrument in operation have expressed themselves as 
being reassured on this point. 


The Food and Drug Administration is working on stand- 
ards for additional products. When completed, they will be an- 
nounced in tentative form and hearings will be held to enable the 
industry and others to express their views. 


Federal Inspection and Grading of Canned Foods 


Federal inspection and grading of canned foods was pro- 
vided for at the last session of Congress by an amendment to 
the Agricultural Appropriation Act, which authorizes inspection 
and grading of fruits and vegetables when processed as well as 
in the raw state. This service is not regulatory and will be avail- 
able only on request. The sum of $30,000 was appropriated to 
cover the additional expense involved in setting up the service. 
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Inspectors will be appointed under the civil service regulations. 

In explaining the proposed service to the Senate Finance 
Committee when the Agricultural Appropriation Act was being 
considered, C. W. Kitchen, Assistant Chief of the Bureau of 
Agricultural Economics, stated: 


“We would conduct the service on about the same basis as 
we do for the raw products. If a canner wanted to ship a car- 
load of canned foods, he would call for the government inspector, 
who would take a representative sample of the lot, make an an- 
alysis according to grades which have been established by the 
Department, and issue a certificate showing the grade.” 


The establishment of this inspection service through the 
amendment of the appropriation act accomplishes one of the two 
proposals embodied in the Hope bill, introduced in the Seventy- 
First Congress. 

When hearings on this bill were held by the House Commit- 
tee on Agriculture, the chairman and several members of the 
committee asked the Association’s secretary to appear and sub- 
mit a statement regarding the bill. In this statement I said 
that the grading and certification of canned foods by the Govern- 
ment for the purpose of commercial transactions between the 
original buyer and seller is entirely practical and for the good 
of the industry. It will enable the canner to obtain a certificate 
of quality similar to that now given shippers of fresh fruits and 
vegetables and will undoubtedly avoid many rejection contro- 
versies, as this certificate will be received as prima facie evi- 
dence of the truth of the statements therein contained in all 
courts of the United States. 


Added Reason for Coding All Packs 


The advantages of coding have frequently been emphasized 
by the Association in connection with spoilage problems, swell 
claims and consumer complaints. The enforcement of the Mc- 
Nary-Mapes amendment and the establishment of a federal grad- 
ing service furnish another and very important reason for can- 
ners to code all their packs. The work involved in coding, and its 
cost, are both relatively small; its advantages are obvious. 


Packing of Field Corn 


Canning of field corn has been condemned at various times 
by the Association. In 1924 the Board adopted a resolution not 
only condemning the packing of field corn but also providing that 
any member indulging in the practice should be expelled from 
the Association. The question has come up again, partly be- 
cause of the appearance of canned field corn on various markets 
and partly because at least one broker has circularized canners, 
urging them in view of the present demand for low-priced foods 
to pack field corn this year. 


Canning field corn is a practice which can not be too strongly 
condemned. It strikes at the root of quality and tends to under- 
mine not only the business of sweet corn canning but the con- 
fidence of the consumer in canned foods in general. No canner 
who respects his business or his industry can be induced by the 
prospect of a few dollars’ worth of sales to damage the reputa- 
tion of the industry’s products. Field corn now being sold is 
apparently so labeled as to comply with present regulations. 
Standards for canned corn under the McNary-Mapes law will, 
it is hoped, put field corn where it belongs. 


Cancellation of Contracts 


A number of times during the past few months it has been 
called to the attention of this office informally that canners who 
have made sales have had difficulty in getting shipping instruc- 
tions. In many instances contracts, for one reason or another, 
have been finally cancelled. 


It will be remembered that some years ago when there was 
abuse of the pro-rata contract the National Canners Association 
established regional boards to examine canners’ books to see 
whether or not the pro-rata deliveries made by canners were jus- 
tified. The whole situation is now changed and it would seem 
to be in order that the National Canners Association request the 
distributors’ organizations to appoint committees to examine dis- 
tributors’ books when shipping instructions have been withheld 
or efforts have been made to cancel sales contracts. The purpose 
of this examination would be to determine whether or not the 
distributor had for any reason substituted other purchases for 
those which had been contracted for future delivery. 


New Canned Food Guarantee Proposed 


A new form of food guarantee has been sent out by some of 
the wholesale grocers to canners, and the Association has re- 
ceived numerous inquiries as to whether it had passed upon or 
approved this form of guarantee. The matter was promptly re- 
ferred to the Canners’ Conference Committee and will be a sub- 
ject for discussion by the Board at this meeting. 


Reopening of Tomato and Cherry Tariff Investigations 


Tariff rates on prepared and preserved tomatoes and on 
cherries, sulphured or in brine, remain an open question through 
the action of the U. S. Tariff Commission, which on May 5 
ordered a further investigation of these two items. On March 
12 the Commission submitted to the President its reports and 
recommendations, and these were returned without approval by 
the President, who expressed his wish that a further study be 
undertaken in view of changed conditions since the investiga- 
tions were made. 


A later announcement from the Tariff Commission stated 
that the Commission will be unable to complete its new investi- 
gations on tomatoes and cherries until the harvesting and mar- 
keting of this year’s crops. As in the previous investigations, 
— hearings will be held, of which 30 days’ notice will be 
given. 


Other Tariff Investigations 


Subsequent to the annual convention, the Senate adopted a 
resolution directing the Tariff Commission to investigate the 
cost of production of tomatoes, peppers and green peas. Re- 
quests were also filed by individual firms for investigations of 
green lima beans, eggplant, cucumbers, okra, green or snap 
beans, dried beans, and grapefruit. The Commission has ordered 
investigations of all of these products except grapefruit, the 
application for which was dismissed. 


The Commission had set May 5 for a hearing in its investi- 
gation of dried beans, but this hearing was postponed and will 
probably not occur until September or October. 


An investigation of canned mushrooms has been requested 
by the French association of mushroom canners, the application 
Fst been filed with the Tariff Commission through the French 

mbassy. 


Consumer Complaints 


The number of complaints reported to the Association since 
January ist has been larger than that for any previous four- 
month period. There has also been a marked increase in the 
number of suits pending and in the number of claims settled at 
the request of members. 


The increase in the number of claims is probably due to 
several causes, including the publicity given to some recent court 
decisions, such as the one cited below. The number of complaints 
is usually heaviest during the winter and early spring, and the 
present business depression and unemployment undoubtedly have 
been important factors contributing to the recent increase. 
Whether or not the growing tendency for consumers to make 
these claims is permanent it is impossible to say, but it does not 
seem likely that business will allow ambulance-chasing lawyers 
and professional damage claimants to prey upon it more and 
more without securing better protection under the law. 


A recent decision of the highest court of New York State 
reguired a retailer to pay a consumer damages for injury or ill- 
ness due to a food, even though the food was in a sealed con- 
tainer and not subject to inspection prior to opening. Under 
this decision a retail grocer is held to guarantee food sold to be 
wholesome and merchantable, whether the food is bought by 
description or whether the buyer, directly or by implication, 


makes known to the seller the purpose for which it is bought. 
(Ryan v. Progressive Stores Co.) 

Present court decisions and legislation seem to favor claim- 
ants rather than manufacturers. Claimants as individuals 
should receive all the protection to which they are justly entitled, 
but it does seem as if more consideration should also be given to 
the defendant’s position, and his right to protection from all 
sorts of trumped-up and exaggerated claims. In some commu- 
nities these are assuming the proportions of a racket and add 
substantially to the costs of doing business. 

The Association has taken this problem up with its general 
and local counsel on several occasions and has sought their ad- 
vice. It seems that the results obtained by the Association in 
handling these complaints have been such as to justify its pres- 
ent policy. We are hopeful, however, that with the cooperation 
of other industries some definite steps can soon be taken to bring 
about some permanent improvement in the situation. 


Comparative Record of Claims 


Following is a tabular summary of the Association’s work 
in handling consumer complaints since January Ist, as compared 
with the same period a pear ago: 

Jan. 1, 1981 Jan. 1, 1980 


to to 
May 1, 19381 May 1, 1930 
Complaints investigated ° 247 227 
Products involved: 
Fruits . 27 34 
Vegetables 131 95 
Sea foods 
Animal foods 13 17 
All other foods 31 40 
247 227 
Type of complaint: 
Complaints involving simply illness 1 103 
Complaints involving illness due to foreign sub- 
stance in the can no 47 
Complaints involving injury due to foreign sub- 


stance in the can 

Complaints involving presence of foreign sub- 
stance, but no illness or injury 

Complaints from of 
can 

Location of complaints: 

New York and vicinity 

Massachusetts 

Other Northeastern points 

Middlewestern points 

Southeast and Southern points 

Southwestern points 

Pacific coast points 

Status of suits: 

Suits pending May 1 

Suits dismissed or discontinued 

Verdict for defendant 

Suits lost 

Claims not in suit, but considered active 

Claims settled 


76 


56 
21° 
2 
45 
47 
44 
8 
2 
5 
79 
1 
5 
22 


Diagnosis of Iliness Cases 


The following table gives the physician's diagnosis of illness 
cases, in which no foreign substance was involved: 


“Ptomaine poisoning.” (In 12 cases canned food is mentioned as cause, 
apparently based on patient's statement)... 

“Food Poisoning.” (In 13 cases canned food is mentioned as | enune, appar- 
ently based on patient's statement) is 

“Botuliem.” (Attributed to home canned food) | 

“Acute colitis” 

“Nervousness” 

“Shingles.” (¢ ‘anned foods not involved) 

Hivea-U rticaria”™ 

“Chemical Poisoning.” (Canned foods not involved) 

No physician consulted 

Details not yet available 


Total 


= 
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Bacterial Standards for Sugar 


During the past few years the Research Laboratory has 
shown that there is a relation between thermophilic contamina- 
tion carried by sugar and spoilage occurring in non-acid canned 
products. As a result of this work, there has been an increasing 
interest in this problem among canners who use sugar in can- 
ning non-acid products. Several producers of sugar have like- 
wise evidenced interest by conducting investigations to deter- 
mine means of elimination of thermophilic bacteria from their 
product. In March of this year the Research Laboratory an- 
nounced tentative standards for sugar, which were published 
for the guidance of canners who wish to buy on specification, and 
of sugar producers who wish to establish and maintain bacterio- 
logical control. The standards are considered liberal and are to 
be used for one year. Depending on the results obtained during 
this year, the standards will in all probability be modified sub- 
sequently. 


Bacteriological Field Laboratory 


It is planned this year to conduct bacteriological field work 
in the Tri-States section. The primary work will be that of 
making tests on individual pea and corn canning operations to 
determine whether spoilage contamination is greater than it 
should be, and of attempting to remedy situations that are ab- 
normal in this respect. Data obtained this year will be com- 
pared with that of 1929, when the same territory was surveyed, 
and should be valuable in showing what may be expected in 
changes in contamination from year to year. The truck labora- 
tory will also be available for emergency calls in this section. In 
the event of an emergency call from a remote point, an emer- 
gency laboratory, contained in shipping boxes, will be used. 


= | 
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“Pre-Sterilization” Studies 


It is well known that, with many products, it is necessary to 
process to a degree sufficient to destroy spoilage bacteria of sub- 
stantially greater resistance to heat he any bacteria that are 
known to be injurious to health. At times, notably in products 
of slow heat penetration, the process necessary to produce steril- 
ity may be so severe as to be detrimental to quality. These facts 
have led to studies, called “pre-sterilization” studies. The object 
is to determine whether it is possible to “pre-sterilize” fluid 
products of slow heat penetration under steam pressure and agi- 
tation and then follow, after canning, with a second process suffi- 
cient to safeguard health and in the end accomplish the result of 
attaining sterility without undue damage to quality. Suitable 
experimental equipment has been designed and constructed. The 
apparatus is sufficiently flexible that the problem may be studied 
in various ways. Several experiments have been made to deter- 
mine certain of the basic factors involved, and it is planned 
shortly to begin work with experimental packs. 


Springer-Perforation Studies 


The increased complaint of losses from Royal Anne cherries 
has raised the question of a possible factor that has tended to 
lower the acid content of these cherries in comparison with 
cherries of several years ago. The Research Laboratory has 
found low acid content to be conducive to high losses from 
springers and perforations. The citrus industry has found that 
arsenical sprays tend to yield fruits of lower acid content. It is 
said that arsenical sprays have an effect on the trees for two 
years. Although cherries are commonly sprayed with arsenicals 
on the appearance of the cherry fruit fly, when the fruit is near- 
ing maturity, it is a matter to which the Laboratory is giving 
attention for the purpose of securing specific data. 

Previous work has shown that the fruit colors actually enter 
into the attack on the can, the colors in turn being bleached. 
Attention is now being given to another reaction that results in 
the breaking down of the color. The color exists in combination 
with sugar. When this combination is severed, the color is lost. 
Such breaking down of the color is favored by various factors 
such as the acid condition of fruits, elevated temperatures, etc. 
It takes place irrespective of the container. 


The Laboratory undertook to obtain data as to the effect of 
can size on the rate of losses from springers and perforations. 
The series of cans studied included: (1) Regular 8-ounce can; 
(2) 8-ounce can of No. 2 diameter; (3) No. 2 can; and (4) No. 
10 can. Theoretically, the smaller can might be expected to 
result in greater losses. As this was not found to be the case in 
the series studied, it is at present impossible to explain why the 
8-ounce can has appeared so prominently in swell claims that the 
Laboratory has been called upon to examine. 
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Vitamin Studies 


During the t winter, a study was made of California and 
Oregon prunes, both in the dehydrated and in the canned state. 
The results are in agreement with those recently brought out at 
the University of California, that dehydration destroys most of 
the vitamin C. Canned prunes, both California and Oregon, con- 
tain considerably more vitamin C than dehydrated prunes, al- 
though there is apparently more destruction of the vitamin C in 
canning prunes than occurs with a number of other fruits. 
Prunes are apparently fairly rich in vitamin A and one of the 
fractions of vitamin B, which are apparently little affected by 
canning. 


Two papers on vitamin studies were reported at the spring 
meeting of the American Chemical Society, and are soon to be 
published in the series of vitamin studies. One brought out the 
relative richness in vitamin content of canned vegetables in com- 

rison with vegetables that are commonly eaten raw, such as 
ettuce and celery. The other paper was a report of the work 
on a diet consisting wholly of canned foods, in which experi- 
mental animals have reached their fifth generation. 


Results from these experiments are particularly useful in 
answering statements derogative to canned foods. It is impos- 
sible to over-estimate the usefulness and value of our ability to 


be an unqualified stand as to the nutritive value of canned 
8. 


Use of Corn Sugar in Canned Foods 


In order to answer questions from members about the use 
of corn sugar in canned foods, the Research Laboratory is pre- 
paring experimental packs to show the effect that substitution 
of corn sugar for cane or beet sugar has on the quality of canned 
foods in which sugar is used. Canned corn and canned peas 
have already been reported upon and sample cans exhibited on 
several occasions. Pork and beans in tomato sauce and in plain 
sauce have been prepared with varying amounts of corn sugar. 
With both types of sauce the use of corn sugar brought about a 
decided darkening of the color and a perceptible change in flavor. 
Other canned foods will be prepared as favorable opportunities 
present themselves. 


Another phase of this subject is also being studied. Manu- 
facturers of corn sugar have stated that their new, highly puri- 
fied product will not cause darkening and abnormal flavor in 
food products, indicating that they consider impurities in corn 
sugar as the cause of such trouble. Preliminary experiments in- 
dicate that the most highly purified chemically pure dextrose 
(corn sugar) produces the same abnormal color and flavor. This 
points to the corn sugar substance itself as the cause of the ab- 
normal conditions, and raises the question whether perfections 
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in the methods of manufacturing corn sugar can overcome these 
objections. This point is being studied more thoroughly in con- 
nection with a search for the food constituents or manufacturing 
conditions in the canning of foods that may be instrumental in 
the development of the abnormal color and flavor. 


Revision of Processing Bulletin 


At the time Bulletin 26-L, “Processes for Non-Acid Canned 
Foods,” was prepared, it was anticipated that frequent revisions 
would be necessary. The title page of the bulletin stated that 
the processes it presented are “effective until April 1, 1931.” 

New canned foods are being introduced from time to time 
and further studies are being conducted on many of the different 
products. Much investigational work has been done during the 
past year on processes for different food products and several 
conferences have been held with representatives of other labora- 
tories working on this subject. In general, it is believed that the 
form in which Bulletin 26-L was originally printed is well suited 
for publishing this information. 

It is gratifying to find that very few changes in the infor- 
mation published in the first issue seem to be necessary. The 
revisions consist largely of additions to the introduction and 
data on processes for additional products. The revised copy is 
now ready for printing. The demand for the publication has 
been so great during the past year that it is felt that the revision 
should be published at once. 


Consistency of Tomato Catsup 


A paper on “The Consistency of Tomato Catsup” by a mem- 
ber of the Washington Laboratory staff has been published in 
several of the canning trade journals. It is hoped that the in- 
formation in this paper will clarify some of the conflicting ideas 
as to what causes certain catsups to be thicker than others. 
Many phases of this subject are yet to be investigated, and they 
will be studied as time permits. 


Phenol Stamping Inks 


Despite repeated warnings about the use of phenol stamp- 
ing inks, two widely separated instances of ruination of canned 
foods by the use of such stamping inks in coding the cans have 
recently come to the Laboratory’s attention. The evidence was 
conclusive and the off-flavor was duplicated in small experi- 
mental packs. Satisfactory stamping inks are available from 
several manufacturers and members are urged to check up their 
practices in this respect. 


Physiological Research 


The Department of Hygiene and Bacteriol of Chicago 
University continues to carry on research work of value to the 
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industry, under the direction of Dr. E. O. Jordan. These in- 
vestigations relate particularly to microorganisms associated 
with illness in connection with food. Four articles have been 
published since May 1, 1980. 


Dr. Jordan has recently published a revised and enlarged 
edition of his standard work on food poisoning under the new 
title “Food Poisoning and Food-Borne Infection” (University of 
Chicago Press). It embodies the results of the more recent 
research work in his own and other laboratories. 


Dr. Jordan continues to supervise the investigation of out- 
breaks of illness in the Middle West alleged to be due to canned 
foods. In practically all cases it has been found that there was 
no ground for holding commercially canned foods responsible. 


Capitalizing Agricultural Research Results 


The falling level of commodity prices throughout industry 
and agriculture is significant to the canners from the standpoint 
of crop production policies. Canners are necessarily studying 
every means of reducing costs. Prices for raw products are in 
many lines decidedly lower than last year or the year before, and 
these lower prices make it especially desirable that the canner 
aid the growers in his territory to utilize the best available in- 
formation in the production of his crops. : 


Announcement of the standards under the McNary-Mapes 
amendment has emphasized the relation between the quality of 
raw product and the quality of food in the can. It has never 
been more necessary that the canner use only the highest quality 
raw products that can be grown. 


Canning crops in many localities have won a preferred posi- 
tion with growers. When these crops are profitable to the 
grower, the canner who contracts can select his acreage and his 
growers and thus have better assurance of high quality deliv- 
eries. The canner’s economic welfare is closely bound up with 
the welfare of the grower. It is to the canner’s interest in the 
long run, as well as to the grower’s interest, that canning crops 
be produced at a profit. 

If the information now available on soil fertility and pro- 
duction methods were applied generally by growers, quality of 
many canning crops as well as yields per acre could doubtless be 
re, and grower’s production costs lowered at the same 
time. 


Field Tests for Lime and Fertilizer Needs of Soil 


In the application of agricultural research to the canning 
industry, increased interest is being shown in soils and soil re- 
lationships. Until recently the only guide to fertilizer and lime 
requirements was the multiple plot experiment in the field, by 
means of which various combinations of plant foods were ap- 
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plied to measured areas and the result or differences noted in 
crop production. This method, while perhaps the most reliable 
over a period of years, consumes so much time and involves so 
much detail in applying treatments and obtaining accurate rec- 
ords of yields that few canners are prepared to use it. If carried 
on by state experiment stations, the field plot test has the added 
disadvantage that it is difficult to know how generally the results 
may apply to other fields even in the same community. 


While field experiments may never be superseded, a valuable 
supplement and short cut has been developed by which soil sam- 
ples may be tested directly to determine the presence or absence 
of available phosphorus. The phosphorus test worked out by soil 
chemists at the Michigan, Wisconsin and Illinois Experiment 
Stations has now been put on a commercial basis by several 
manufacturers who supply test outfits. These tests are not 
quantitative; that is, they do not indicate accurately the amount 
of phosphorus needed to supply the requirements of growing 
crops. They do not correlate perfectly with crop responses to 
phosphate fertilizers on all soi] and under all conditions. Their 
use is proving of practical value, however, to many canners, 
especially in the Middle West. When used in connection with 
the test for lime requirement, the canner’s field man may obtain 
information of great value to both grower and canner in guiding 
fertilizer practice. 


The information these tests supply is also proving useful, in 
many cases, through furnishing a basis for the selection of acre- 
age. By knowing in advance whether the lime and phosphorus 
requirements of canning crops are met by the soil, the hazard of 
poor quality crops for both canner and grower is greatly reduced. 


A new field test for nitrogen has recently been used to show 
whether the requirements of vegetable crops for this plant food 
element are being met from the supplies available in the soil. 
The Hoffer stalk test in which chemical reagents applied to the 
mature corn stalk reveal the presence or absence of adequate 
supplies of potash is another valuable aid in diagnosing the 
plant food deficiencies of soils. 


Soil Survey Reports Valuable to Canners 


Many canners could make profitable use of the Soil Survey 
reports published by the Federal Government. These surveys 
are made on a county basis and have been completed for a sub- 
stantial proportion of the counties in most of the states where 
canning crops are grown in large quantity. 


The survey report and accompanying soil map provide a 
complete inventory of soil resources. The types of soil and sub- 
soil in the county are described and detailed information is fur- 
nished on topography, water supply and drainage conditions, 
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crop adaptations, general fertility, and on prevailing systems of 
farming and methods of soil management. 


As a guide in seeking new locations and as a source of de- 
tailed data on soil conditions, the soil survey will be found gen- 
erally valuable to canners and field men. 


In the Association office is available a list of the counties for 
which surveys have been completed. The reports are obtainable 
from the U. 8. Department of Agriculture at a nominal price. 


Buying on Grade 


The idea of buying canners’ raw products on the basis of 
U. S. grades is gaining wider acceptance in the industry each 
year. Recently U. S. grades have been promulgated for red sour 
cherries and the U. 8. grades for cannery spinach have been 
revised. Studies are in progress looking to the formulation of 
U. S. grades for cannery sweet corn. The buying of tomatoes 
on grade will be undertaken in a number of new localities during 
the coming year, according to present plans. 


Appropriations for Study of Tomato Diseases in Utah 


Through the efforts of the Utah Canners Association and 
the Utah Experiment Station, an epeceunesen of $20,000 was 
made by the last Congress to the U. S. Department of Agricul- 
ture for the study of tomato diseases, especially the tomato 
yellows in Utah. This was supplemented by the Utah legisla- 
ture, which provided an appropriation to the Utah Station for 
greenhouses and facilities needed to carry on this new work. If 
it should prove possible to control the disease or to forecast the 
seasons and the localities in which it is likely to be especially 
severe, a serious production hazard will be removed and growers 
and canners correspondingly benefited. 


Home Economics Division 


Times like the present, when people are not too happy, when 
economies must be practiced and when budgets are carefully 
watched, make it seem desirable for the Home Economics Divi- 
sion to modify its program, not by omitting any of the services 
it has endeavored to give, but by placing emphasis on the things 
uppermost in the food buyer’s mind. 


Heretofore, in its educational work the Division has placed 
emphasis chiefly on the wholesomeness of canned foods, their 
nutritive value, and their safety. All this, of course, is neces- 
sary and highly desirable. But it is a matter of record that more 
inquiries about buying come to the Division than requests of any 
other kind. The present would therefore seem a very opportune 
time to meet this desire for buying information by the prepara- 
tion and distribution of a concise, attractive leaflet. Such a leaf- 
let, of about 1,500 words, has been prepared. 
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Concise statements of this kind can be printed at small cost 
and can be widely distributed, still at small cost. Many women 
will read and remember a short statement when they will not 
take time to read even a four-page bulletin. 


Another pamphlet dealing with the nutritional aspects of 
canned food has been finished, and it is hoped that others in this 
series can be prepared, for requests for information on the use 
of canned foods, their safety, keeping qualities and proper care 
in the home are constantly received. These requests come from 
large buyers of canned foods, from hotels, dietitians, camp direc- 
tors, schools, colleges, universities, libraries, food editors, fea- 
ture writers and homemakers, as well as from the Army, Navy 
and other organizations. 


Such leaflets will in no way take the place of the other bul- 
letins of the Association. They will fill another need and be an- 
other means of disseminating information. 


Bulletins on Quantity Recipes 


The response to the Minnesota bulletin, “Recipes for the 
Use of Canned Foods in Cafeterias and Restaurants,” has con- 
tinued very good. Almost 6,000 copies of this bulletin have been 
sent out since January. 


A second bulletin prepared by Miss Child, of the University 
of Minnesota, for the use of canned foods in cafeterias and res- 
taurants has been completed. The manuscript will be received 
about June Ist and it will probably be released in the late sum- 
mer or early fall. 


Over 20,000 bulletins have been sent out by the Home Eco- 
nomics Division since January Ist. During the same period last 
year over 11,000 bulletins were distributed, making an increase 
of more than 9,000 bulletins sent out this year. Through the 
par wires | of the can companies, 195 can exhibits have been dis- 
tributed. 


Increased Contacts With Food Writers 


An effort is being made to further develop the information 
service side of the Home Economics Division. Requests for ma- 
terial on which to base magazine articles have been steadily in- 
creasing during the last year. Several metropolitan newspapers 
having a homemaker’s page have also requested information. 


A list of homemaking editors of the metropolitan news- 
papers is being compiled, and the Director of the Division plans 
to make the personal acquaintance of these editors, as occasion 
permits, so that they will become familiar with the Association’s 
work and services. The same plan has been successfully fol- 
lowed in establishing contacts with teachers and others in the 
home economics field. In March the Director of the Division 
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a visited Florida, and was able to extend considerably her contacts 
in the Southern territory. 


Decennial Census of Canned Foods 


As in past years, the Census Bureau has permitted the Asso- 
ciation to publish the details of the last census of canning in 
advance of the issuance of the figures in pamphlet form by the 
Bureau. A gratifying feature of the 1929 census is the increase 
in the number of individual canned foods for which separate 
statistics are given. 


Statistics on Tomato Juice 


Statistics on the output of tomato juice and tomato juice 
cocktails were made available recently by the Foodstuffs Divi- 
sion of the Bureau of Foreign and Domestic Commerce, which 
conducted a survey of the output of these articles at the request 
of the tomato products section of the Association. While it was 
known that the output was rapidly increasing, the total figures 
were considerably above the estimates that had appeared from 
time to time in the trade press. 


Southwestern Freight Rate Case 


As was reported at the annual convention, the Association 
rticipated in the hearing in the Consolidated Southwestern 
e te Case held last fall in Washington, and its counsel later pre- 
pared a brief to be filed in this case supporting the Association’s 
sition that value should not be the determining factor in fix- 
ng rates on canned foods and that it is impractical and con- 
trary to sound principles of rate making to divide canned foods 
into classes, based on their value, for this purpose. The date for 
filing briefs was postponed when the Commission announced a 
further hearing at St. Louis, set for May 4th. This hearing, 
which was later postponed to June 29th, is primarily to afford 
an opportunity for the presentation of evidence with respect to 
the weighted rate level on canned food traffic prior and subse- 
quent to July 14th, 1928. 


Simplification of Containers 


At the last convention, the Conference Committee of can- 
ners and distributors approved the recommendation of the Com- 
mittee on Simplification of Containers for a reduction in the 
number of can sizes for fruits and vegetables to 27, and the 
— of the Container Committee was adopted by the con- 
vention. 


The Division of Simplified Practice of the Department of 
Commerce, which cooperated most effectively with the Associa- 
tion’s Container Committee, is now circularizing the industry 
and the canned foods trade to secure their adoption of the sched- 


= 


ule of simplified can sizes. A large majority of canners and dis- 
-tributors have indicated their acceptance of the schedule. 


At the suggestion of the Conference Committee, the Divi- 
sion of Simplified Practice is ascertaining the views of organiza- 
tions of canners of sea foods regarding simplification of can sizes 
in that branch of the industry. 


Simplification of Fibre Shipping Cases 


The Paperboard Industries Association, in anticipation of 
the adoption of the simplified list of cans for fruits and vege- 
tables, has developed a simplified list of paperboard shipping 
containers for the 27 can sizes. The selection of this list of ship- 
ping cases followed a survey conducted last December by the 

ivision of Simplified Practice, which ascertained the variety 
and sizes of corrugated and solid fibre cases now in use and the 
views of manufacturers as to the proper dimensions to recom- 
mend for the cases for standard size cans. The Division of Sim- 
plified Practice has called a conference at the Department of 
Commerce on May 29th, at which action will be taken on the 
recommended list of shipping cases. 


Revised Membership List to be Published 


Because of the service and protection which is furnished the 
members of the Association, there is an increasing number of 


requests on the part of distributors for the Association member- 
ship list. The list will be brought up to date and reprinted later 
in the year. 


Location of Convention 


Pursuant to authority granted at the last convention, Presi- 
dent Harding has announced the selection of Chicago as the loca- 
tion for the annual convention in 1932. He has also suggested 
the week of January 25th as the date of the convention, this date 
to be confirmed at the present meeting of the Board of Directors. 


